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The invention relates to the meat in^o-H 



slaughtered aniaal and fc „- in chi , , , 

state. " Chl ^ e d < refrigerated or thawed 

The method of storaap _^ 

However, meat does 
this method of storage t0ra9e for ^ys in 

« " lnVenCi - is » — o, the storage tine 

Treatment is done with • 
with ammonia water "" h a ™° nia »«P« for 20-30 minutes or 

wa^er in a concentration of 15-, « . ' 

Example l. samples of chin 2 " 3 Bi ™ta S . 

«. put for 2 o-30 min lnto an a : — thawed meat 

«=nU concentration of a t "„T"oo" T " MSPher9 « 
«-c and atmosp h eric pressur The " " 3 ^"ture of <- 

Th« meat is stereo- in air (at «! ao . an d "T f^*""'- 
«-"%) for 2 o days and longer. """^ hUmldit ^ 

— C and a monl a c^J ^"7^ « ' — ~ of 

m the ammonia water for 5 • ° r are Versed 

after t hi s treatment can b r d s " 
Control samp le s of meat not given r /" 1 ' 

with »o„ia vapor become slimy J ' , d PreU "- ln «y treatment 

y a£ter 1 d^ of storage, all other 



editions of storace bei, g the sa , e , (o , ' 

temperature of 15-jo.c and revive * ! " 311 

r- <=-av.we air humid i tv of qn qto , « 

after 5-6 days of storage f or r<sfr .- Ber , . Y ' 90 97%) ' and 

of 4-5 °c and relative J , r ' tr ^ era ^ d a temperature 

ana relative air humidity of 85-90% 

The use of the proposed method of preliminarv t>- , 

«t win ma , e it POSaible to increase u~ ; ;~ 

-re than threefold compared to the eating method ' 
Claims 



1. A method of storage of meat by holding it in a oh w • 
an air atmosphere uhn > h ■ a chambe r m 

mospnere, which is distinguished by the fart fh a . 

:r::\:\;::::r;rr ° ; — ~~ : — 

Aa Lredi:ea with ammonia to ^ nK nf ,f i 

of 2-3 mm in the S „^ PP i P le3St 9 to a de P^ 

tMm - laySr ' and sta ^e is accomplished at a 

temperature of 4-20 °c. U1 "fiisnea at a 

fact th t r th ° d " ln " ai ° WhlCh i3 d i"in, uished by tna 

fact that t T " ln " aiB " hiCh 13 di ^uished by the 

fact that treatment is done with ammonia water in a m „ . 

of 15-25% for 2-3 ai„. n a COI >=«ntraeion 

1. Gorbatov, v. m. and Manerberger A A Pr ; B 
v »ya.„oi promyshlennosti C The use of refria kh ° X 
industrvi ■ refrigeration in the mea 

industry]. Moscow, Pishepromizdat , 1963, pp. no-i 18 . 

' [Closure of parenthesis provided by translator.! 
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H3o6peTe«He oTHoca-rca it Macaoa npoMbiiu- 
aeuuocra a Moaner 6biTb Hcnanb3oaaHo ana 
xpaHemia pa^aenaHHHix rronyTym, nerBepraa 
hjih Kycxoa Msca y^oflabix acaaoTHiix a irra- 
uhi a ocTtaBiueM, uxnaatoeaHOM ana pa3Mopo- 

JKeHHOM COCTOaHHU. 

H3aecTeu cnocofi xp anemia Mjica b ocTtaa- 
meM, oxnaameaHOM a paaMopo^eaHOM cocto- 
sthkh a BoaoyuiHoft cpeae [l], 

Oaaajco Maco no aroMy cnoco<5y xpaneaHs 
He BuaepacaaaeT MHcrocyro^aoro xpaHeuaa. 

Uerubjo H3o6pereHHa aajiaeTca vsenTOHHe 
cpoKoa xpeueuHfl Maca« 

Una aroro Maco nepea BbinepatHBaHaeM 
o6pa6a-njBajor aMMHaKOM ao pH He Menee 9 
b noaepxHocTHOM cnce rnyGaHoft 2-3 mm, a 
BfamepatHBaHHe ocymecTanjooT npa reMnepaTy— 
pe 4-20 Q C, 

Flpa 3tom o6pa6ority npoBoasrr napaMH 
auknaxa a Te^euae 20-30 mhh hik awMHa^ 
HOft BOAOft KomieHTpauueft 15-25% b TeseHHe 

'2-3 MHH, 

n p h m e p 1, QCpa3ubt ccTbiBinero, ox- 
naameEiHoro a paaMopojueaHoro Maca homs- 
major aa 20-30 Maa a aTMoc?$>epy napoa aM- 



Maaxa c KoaneaTpanaeH aMMaajca He MeHee 
100 t/m 3 rrpa reMnepaxype 4-20 °C a aT- 
MoctfcepHOM aaaneHHH, rioBepxHocTKbift cnofl 
Maca TonniHHOH 2-3 mm nocne Taxoft o6pa- 
s Sotxh actfUKeH KMerb pH ne MeHee 9. 

iMsico xpaHHT a B03nyuiH0fl cpeae (npa 
TeMnepaType 4— 20°C a orHCCHTe/ibaca anaa<- 
hocth 85-97%) b Teneaae 20 cyTOK a 6onee. 
n p a m e p 2. 0€pa3ia»i ocTWBiuero, ox- 
10 aaataeHHoro a pa3Mopo>KeHKoro Msca opouia- 
xrr b TeseHHe • 2—3 mkh aMMaaHHOft Boaoft c 
reMnepaTypoft 4— 20 °C a KOHueHTpauHeft a.M- 
Maaica 15% a 6onee ana norpy^awx a Hee 
aa 2-3 mhh, rioBepxHocTHua en oft Msca rorsr 
15 inHHoft 2-3 mm nocne o6pa6oTXH aoJDKea 
aMeTb pH ae MeHee 9. 

Mj?co nocne Taxort o€pa6oTXH xpaKHTC.q 
Tax ^e, xax a b rrpaMepe 1, 

KovirpcvibHiie o6pa3izbi Maca, ne nony^HB- 
20 uiae npeaBapaTenbHOft o6pa6oritH napaMa aw- 
MaaJta, rrpa nponax paBHbix ycnoaasix xp&iie- 
hhsi nooBeprajorca ocna3HeHKX) nocne 1 cy- 
tok xpaHeHaa {pnst paoMcpoxeHHoro Maca 
npa TGMnepaType B03ayxa 15-20°C h oth&- 
25 careJibHoa anaataccTH soaoyxa 90-97% a 



nocriG 5—6 cyroK xpanetma ana oxnaMtaeHUoro 
Maca npH revraepaType 4— 5°C a OTHOcaremy- 
uoft anaacHcxTH ao3«yxa 85-80%. 

Hcaonboo»aHHe rrpeajiaraeMcro cnococ"a 
npenBapHTenJbaod o6pa6orxa Maca hocbgtiht 
ysaaH^urb no cpaaaeKHK) c cymecTByioiiiHM 
cnocoooM cpoic xpaueana Msca Sonee %m a 
3 paca* 

<9 o p m y n a n3o5paTeHna 

1. Cnocoo xpauetrna Mac a nyreM obiaep* 
^aiaaHHa ero a xa.vtepc a ao-Gzjyi^Hofl cpese, 

OTHMHaWUIHftCa T€M, HTO, c ue- 

abio yBenHHeuua cpoKoo xpaueHHa* ospea 
BbinepKuaaHue.M Mac a rrpoacoar o6pa6oTxy 
ero aMMHasoM ao pH ue Meaee 9 a noBepjfr- 
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hoctucm cnoe rnytSaaoa 2-3 mm v a ahiaep- 
acaaaHHe ocyinecranarrr apH TSMneparvpe 
4-20 °C. 

2« Cnoco6 no a, l t orjiHiajo — 
a m a a c a rev*, hto oCpa6orxy npoaooar 
napaMH awMHaita a TeseKMe 20-30 mhh. 

3. Cnocoo no n. 1, o t « ^ a w _ 
ta a a c a Tei*, ito oc*pa6*oTxy aeayr a**- 
MHanHoA acmoA xoKuearpaimea 15-25% a 
^ reieHHe 2-3 mhh, 

HcroHinam HHfcopwauHH, npamrae ao aaa- 
Manae op a 3KcnepTH3e: 

1. rop6arca B. M. h Majiep<5eprep A. A. 
npaweneHHe xonoaa a macho* npoMtmuiettHo- 
15 era, M. # r nHmenpoM2-3aaT* f 1963 r., c. 
110-118. 
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